74

MACARONI,  VERMICELLI, ETC.

(a)  QUALITATIVE.   The   physical   examination  is   often   sufficient  to
indicate the presence of egg, owing to the characteristic taste and yellow
colour of the latter  (absence of artificial coloration is assumed).    The
following tests may also be made.

1.  The finely ground material is heated in a reflux apparatus with
petroleum ether and ammonium carbonate, the mass being afterwards
filtered and the petroleum extract shaken with methyl alcohol.    The latter
is separated and evaporated on a water-bath :  the presence of egg is then
detectable by the odour of the residue.

2.  The fat, determined in the ordinary way, is increased by the presence
of eggs.

3.  The iodine number is determined on the fat extracted from a sufficient
amount of the substance (at least 100 grams) :  the iodine number of the
oil of wheat is above 100, whereas that of egg fat is about 70-80.

The iodine number of the fat contained in egg is variable, a gradual diminu-
tion occurring, so that it gives a definite positive indication only with material
which has been recently prepared. A high iodine number, however, is certain
proof of the absence of egg.

(b)  QUANTITATIVE.   This  is  based   either  on   determination   of  the
phosphoric acid of the lecithin (which amounts to 0-02-0-03% when egg
is absent, but is greater when egg is present), or on estimation of the choles-
terol, which is found only when eggs have been used.

I. Determination of the Phosphoric Acid oj the Lecithin. 35 grams of
the finely ground material are extracted for 12 hours with absolute alcohol
in a Soxhlet apparatus. The alcohol is evaporated and the residue taken
to dryness with 5 c.c. of 20% potassium hydroxide solution and then
incinerated. The phosphoric acid in the ash is determined and calculated
on 100 parts of the dry material.

To obtain the number of eggs from the phosphoric acid of the lecithin
use is made of the following table :

Percentage of Phos-
	Number of Eggs
	Percentage of Phos-
	Number of Eggs

phoric Acid in the
	added to 100
	phoric Acid in the
	added to 100

Dry Substance.
	grams of Flour.
	Dry Substance.
	grams of Flour.

0-0513
	I
	0-1744
	6

0-0786
	2
	0-1954
	7

0-1044
	3
	0-2155
	8

0-1289
	4
	0-2348
	9

0-1522
	5
	0*2531
	10

The results obtained in this way are only approximate, since the composi-
tions of flour and eggs vary, although within definite limits ; the above table
is based on mean values.
2, Determination oj the Cholesterol. From 400 to 500 grams of the
powdered material are extracted with anhydrous ether, the latter being
then distilled off, the residue saponified with alcoholic potash and the solu-